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(SCH). The SCH also accepts other summaries, such as EIR Executive Summaries prepared pursuant to CEQA Guidelines 
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SCH #: 2021050342 

Project Title: Central Valley Meat Company Facility Project 

Lead Agency: County of Kings, Community Development Agency 

Contact Name: Chuck Kinney, Director 

Email: Chuck.Kinney@co.kings.ca.us 

Project Location: Third Street and 8 3/4 Avenue, Hanford 
City 

Project Description (Proposed actions, location, and/or consequences). 

Please see attached Project Description 

Phone Number: _5_59_-_85_2_-2_6_7_0 _____ _ 

County of Kings 
County 

Identify the project's significant or potentially significant effects and briefly describe any proposed mitigation measures that 
would reduce or avoid that effect. 

Please see attached MMRP 

Revised September 2011 



continued 

If applicable, describe any of the project's areas of controversy known to the Lead Agency, including issues raised by 
agencies and the public. 

comments on the original draft IS/MND were received from the public concerning the projects waste discharges, the 
need for the project and the traffic and mileage impacts. 

Provide a list of the responsible or trustee agencies for the project. 

San Joaquin Valley Air Pollution Control District 
State Water Resources Control Board 
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 Project Description 

 Project Background and Objectives 

 Project Title 

Central Valley Meat Company Facility Project 
Conditional Use Permit No. 21-01 

 Lead Agency Name and Address 

County of Kings, Community Development Agency 
1400 West Lacey Boulevard, Building #6 
Hanford, CA 93230 

 Contact Person and Phone Number 

Lead Agency Contact 
Chuck Kinney, Deputy Director - Planning 
Tel: (559) 852-2670 
E-Mail: Chuck.Kinney@co.kings.ca.us 

 
CEQA Consultant 
Provost & Pritchard Consulting Group 
Briza Sholars, Senior Planner, Environmental Lead 
(559) 449-2700 

 Project Location 

The Project is located on the southeast corner of Third Street and 8 ¾ Avenue in unincorporated Kings County, 
California, approximately 186 miles southeast of Sacramento and 73 miles northwest of Bakersfield (see Figure 
2-1 and Figure 2-2). The proposed site of the Project is located on Assessor’s Parcel Numbers (APN’s) 016-
060-012 (~80 acres), 016-060-014 (~33.65 acres) and 016-060-024 (~14.1 acres). These numbers are based on 
assessed APN acreage. The site plan is shown in Figure 2-4. 
 
Land Application Area for the project is comprised of farmland within 1,649.44 assessed APN acres that will 
be part of the new Report of Waste Discharge (RWD). APN’s are listed below and are shown on Figure 2-5 
Land Application Areas for the RWD required by the Central Valley Regional Water Quality Control Board 
(CVRWQCB).  
 

APN 

016-060-009 

016-060-011 

016-060-012 
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016-060-014 

016-060-022 

016-060-024 

016-060-041 

016-070-036 

016-120-012 

016-130-030 

016-130-037 

016-130-055 

016-130-094 

016-140-078 

016-140-079 

016-140-080 

016-190-020 

016-190-023 

016-190-050 

016-190-054 

016-270-007 

016-270-031 

 

 Latitude and Longitude 

The centroid of the Project area, is:  
 
Latitude:  36° 19' 7.5216'' N (36.318756),  
Longitude:  119° 36' 44.784'' W (-119.612440). 

 General Plan Designation and Zoning Districts 

Table 2-1. General Plan Designations and Zoning Districts 

Project Area General Plan 
Designation 

Zone District 

Existing Facility, Cooler Expansion, Fuel Island, Dry Storage 
Expansion, Wastewater Treatment Expansion, Expansion of 
Processing Facility (Phase II), Livestock Canopy, Truck Wash 
Ramp 

Heavy 
Industrial 

IH (Heavy Industrial) 

Rendering Plant, Scale House, Pet Food Facility, Freezer 
Cooler Building (Phase II), Brine Evaporation Pond, Hide 
Building, Truck Wash Building, Guard Shack 

General 
Agriculture 

AG-20 (General Agriculture, 
Minimum 20 acre parcels) 

 Description of Project 

2.1.7.1 Project Background and Purpose 

A Conditional Use Permit (CUP) No. 1528 was approved by the Kings County Planning Commission on 
February 5, 1990, which authorized the subject property to be used as a beef boning and slaughtering operation 
by Central Valley Meat Company (CVMC). Currently, CVMC has a slaughter capacity of 2,000 head per day. 
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This capacity will not change after this project is complete. Byproducts are currently delivered to Baker 
Commodities in Kerman, California.  

There are a significant number of dairies along with feed lots within Kings, Tulare, Kern, and Fresno 
counties.  There are times, when an existing rendering facility goes down for a maintenance issue or there is 
an excessive heat wave (increases animal mortality), conditions occur that there is insufficient rendering 
capacity, and an emergency condition needs to be declared by the local counties.  Special provisions to 
dispose of these animals must be declared by appropriate agencies and then all dairies and feed lots must be 
informed as to the proper protocols to be followed until the emergency is lifted. By having another rendering 
facility available, more redundancy and stability would be available, and issuing emergency protocols could 
potentially be reduced or eliminated. CVMC has sought to both vertically integrate its processes on the Kings 
County site and increase the amount of value-added products it can offer utilizing its raw rendering materials 
generated on-site. 

The nature of the proposed operation will consist of an enclosed meat rendering facility, a new pet food facility, 
along with support facilities at the existing CVMC facility. The proposed meat rendering facility is intended to 
primarily service the needs of two existing beef processing plants (CVMC and Harris Ranch Beef Company) as 
well as the expanded processing capacity at CVMC which is also being proposed as part of this project 
application. Additionally, the rendering plant will be designed and constructed to accept other regional beef 
suppliers.  
 
CVMC currently has  1,025 regular employees and  13 USDA inspectors. Phase 1 will add up to 65 additional 
employees and Phase 2 will add up to 125 additional employees for a total of  1,228 employees. Currently 
CVMC has 672 parking spaces on site. With Phase 1 the project will add 461 parking spaces and Phase 2 will 
add 125 spaces for a total of 1,258 parking spaces.  

2.1.7.2 Project Description 

CVMC’s CUP No. 21-01, proposes the following in two (2) phases: 

 Phase 1 

o Construction of a 46,298 square foot (sf) rendering plant, designed to process 10,497,450 

pounds of raw material per week and produce 2,055,339 pounds of tallow and 2,983,294 

pounds of meat and bone meal. Raw material will be from byproducts of 2,000 head per day 

from CVMC and 2,500 head per day from Harris Ranch Beef Company and other west coast 

packers. 

o Construction of a 106,755 sf Livestock Canopy over existing cattle holding pens. 

o Expansion of existing cooler facility by 4,687 sf to provide better chilling of carcass beef. 

o Construction of scale house and guard shacks accessory structures. 

o Construction of a 28,080-sf hide building to process 3,000 hides per day. 

o Construction of a 20,000-sf pet food facility to produce 100,000 pounds of pet treats per day. 

o Construction of a 5,600-sf truck wash building. 

o Removal and construction of paving for automobile and truck parking and circulation 

purposes. Impermeable surfaces will increase by approximately 1,868,000 square feet. 

o Construction of drainage retention pond to handle approximately 20 acre-feet (af) of rainfall 

runoff, excavated to a depth of approximately 15 feet below ground surface (bgs). 

o Construction of two brine evaporation ponds for wastewater treatment, sized to store 

approximately 1.0 MG each, excavated to 6 feet bgs.  

o The new facilities will generate  approximately 150,000 gallons per day on average of 

wastewater and will be discharged to the LAA. CVMC will not commence waste discharge 
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from the newly constructed facilities until it complies with California Water Code (CWC) 

Section 13264.  

o Construction of a non-retail fueling station with five (5) fueling positions serving red (not for 

highway use) diesel (7,000 gallons), B20 biodiesel (12,000 gallons), and diesel exhaust fluid 

(3,000 gallons), all stored in aboveground tanks. 

o Construction of a new access drive to both phases of development from Hanford-Armona 

Road to the south. Existing access from Third Street will be maintained. 

o Phase 1 will add up to 65 additional employees and will add 461 parking spaces.  

o Installation of an electric power substation facility consisting of substation transformers, 

switches, metering and a power control building. The facility will be fed from Utility power 

transmission lines. The location of this connection and transmission line extension will be per 

the Utility. The power substation facility is required to provide adequate electrical power 

supply to the facility for full build out. 

o  

 Phase 2 

o Construction of a two-story, 103,482 sf process expansion building to consolidate production 

capacity of ground beef, portion control, and other bulk and case ready items from facilities 

in Selma and Los Angeles. The raw material for this process will come from CVMC, Harris 

Ranch Beef Company and other mid-western meatpackers. This expansion does not require 

additional slaughter capacity at CVMC. 

o Construction of a new approximately 187,000 sf freezer/cooler building. 

o Phase 2 will add up to 125 additional employees and Phase 2 will add 125 parking spaces.  

o Installation of an electric power substation facility consisting of substation transformers, 

switches, metering and a power control building. The facility will be fed from Utility power 

transmission lines. The location of this connection and transmission line extension will be per 

the Utility. The power substation facility is required to provide adequate electrical power 

supply to the facility for full build out. 

For ease of review, Table 2-2 below summarizes the above information in table format. 

Table 2-2. Project Phases and Duration 

CEQA 
Phase 

Timing 
(year) 

Building Feature Building Area 
(ft2) 

Eave Heights  

1 1 Rendering Plant1 46,298 45’ 

1 1 Brine Evaporation Pond 123,150 0 

1 1 WWTP  5,000 20' 

1 3-4 Pet Food Facility 20,000 30' 

1 2 Dry Storage Expansion 8,000 30' 

1 4-5 Cooler Expansion 4,687 33'-6 5/8" 

1 3-4 Hide Building 28,080 30' 

1 1 Livestock Canopy 106,755 45' 

1 1 Guard Shack 468 13' 

1 1 Driveway from H-A Road 0 0 

1 1 Drainage Retention Pond 0 0 

1 3 Truck Wash Building 5,600 25' 
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CEQA 
Phase 

Timing 
(year) 

Building Feature Building Area 
(ft2) 

Eave Heights  

1 1 Truck Wash Ramp 4,950 0 

1 1 Scale House 336 15' 

1 1 Auto Parking 110,057 0 

1 1 Truck Parking 130,334 0 

1 1 Fuel Island 1,200 0 

2 6 Freezer/Cooler Building (Distribution Center) 186,756 45' 

2 6 Processing Expansion 103,482 45' 
1 Process-related structures will be up to approximately 75 feet in height. 

2.1.7.1 Construction 

Construction of the Project would occur in two (2) phases over the course of six (6) years. Construction 
equipment will likely include rubber-tired dozers, cranes, excavators, paving equipment, and rollers. As required 
by SJVAPCD Regulation VIII, Rule 8021 Section 6.3, an approved Dust Control Plan will be implemented 
during project construction. Dedicated, newer off-road construction equipment will employ Tier 4 engines for 
all site preparation and grading activities. 

2.1.7.2 Operation and Maintenance 

Year-round operations, 7 days a week, 24 hours per day,. This will be a continuous operation, but the main 
traffic hours to and from this facility will take place between the hours of 5 am to 9 pm each day. The Total 
employees at project buildout will be up to  1,228 employees including 13 USDA inspectors. Project employees 
will be over three (3) shifts. No more than two (2) customers or visitors are anticipated to visit the Project daily. 
Anticipated service and delivery vehicles include two (2) plant maintenance trucks, ten (10) semi-trucks, four 
(4) yard power units, approximately 35 end dump trailers, three (3) sets of finished meal hopper trailers and 
two (2) insulated tallow tankers. 
 
The new CVMC Rendering facility is intended to service the critical needs of its two affiliated beef processing 
plants, CVMC and Harris Ranch Beef Company (HRBC), which currently would account for approximately 
half of the design capacity, although the facility will be sized to also accept raw material from other regional 
beef suppliers.  
 
The proposed Rendering facility shall consist of an enclosed meat rendering facility and support facilities, such 
as a scale office, maintenance garage, employee welfare, and wastewater lagoons. The Rendering facility has 
submitted an application for an Authority to Construct (ATC) to the San Joaquin Valley Air Pollution Control 
District (SJVAPCD) for the installation of a meat rendering operation, a meat and bone meal (MBM) loadout 
operation, and four natural gas-fired boilers. Raw materials will be transported from the CVMC meat processing 
facility via on-site diesel “mules” (non-road cart/trailer towing vehicles) and from the HRBC facility in Selma, 
CA, via facility-owned near-zero emission (NZE) trucks fueled with liquified natural gas (LNG) or compressed 
natural gas (CNG) with catalytic exhaust controls for minimizing emissions. Cookers and ancillary equipment 
will be vented through a Venturi/packed bed scrubber and RTO to control odors. Cooker and unloading area 
emissions will be controlled by two room air Venturi/packed bed scrubbers. Solids processing odors will be 
controlled by a Venturi/packed bed scrubber. Tallow will be pumped through a sealed loading system into 
sealed truck tanks. All loading and unloading of raw and finished product will be conducted inside the building 
with doors closed. There will be no outside storage of raw or finished product. 
 
The “affiliated beef processing plants and other regional beef suppliers” were included in the post-project 
mileage analysis. The affiliated facilities are existing and located in Fresno and Kings Counties, while the other 
regional suppliers are generic facilities, with mileage projected for potential use. Based on existing uses and 
foreseen conditions, it is anticipated these facilities would be in the general vicinity of Kings and immediately 
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surrounding Counties. Product from the affiliated beef processing plants currently requiring rendering is being 
transported to Los Angeles. The ability to render this product locally is projected to reduce the overall VMT. 
In addition, the VMT was projected based on the expected increase in employees, not on the product being 
transported. Appendix C  within the Air Quality and Greenhouse Gas Technical Report (Appendix A) indicate 
these pre- and post-project projections for the rendering plant and other buildings within the site. 
 
The Pet Food facility will make pet treats, such as chewy bones. The facility will process up to 100,000 pounds 
per day of raw materials supplied from HRBC and CVMC processing facilities. The pet food dryers/ovens will 
run off the steam from the Rendering plant. Odors from the dryers will be controlled by a 5 million British 
thermal units per hour (MMBtu/hr) natural gas regenerative thermal oxidizer (RTO). Raw materials will be 
transported from CVMC via on-site mules and from the HRBC facility in Selma via NZE trucks. There will be 
no outside storage of raw or finished product. 
 
The fleshing of the hides will occur in the Hide building, which consists of stripping the fat off the hides, 
sending the fat to the rendering plant, and soaking the hides in salt water. No tanning of the hides will occur at 
this facility. Odors will be controlled by conducting all activities inside the building and minimizing raw material 
storage on-site. Raw materials will be transported from CVMC via on-site mules and from HRBC in Selma via 
NZE trucks. Salted hides will be transported to Long Beach and Oakland, CA. Transport of fat from the hide 
building to the Rendering facility will be via on-site mules. 
 
The Freezer/Cooler building, or Distribution Center, will service the Processing Expansion trucking needs and 
will consolidate and re-allocate loads from the HRBC facility for distribution. All trucks that visit the 
Freezer/Cooler Building will be equipped with transportation refrigeration units (TRUs) that will operate for 
about 30-60 minutes during unloading and up to 4 hours for precool for loading. Finished product will be 
transported from HRBC in Selma via NZE trucks and from CVM via on-site mules. The addition of the 
Distribution Center will shift finished product truck travel from Selma to Hanford out to various locations in 
the western United States. 
 
The Processing Expansion will consolidate ground beef processing for three facilities including CVM Hanford 
and Vernon, and HRBC Selma. This will add capacity at the existing meat processing facility in Hanford and 
decrease the Selma and Vernon facilities’ ground beef processing capacity. The trucks that transport raw 
materials from the Selma and Vernon facilities will be facility-owned NZE trucks. Shipments that would have 
previously gone to Vernon from the existing Hanford meat processing facility will now be moved on-site by 
electric forklift, which will result in an overall reduction in trucking due to this expansion. All processing will 
occur inside, and storage of raw and finished products will occur inside on-site buildings. 
 
The Livestock Canopy will expand the current canopy area to provide additional shade for the existing cattle 
stockyard. 
 
The Project consolidates and redistributes trucks that would otherwise have traveled similar distances between 
the CVM and HRBC facilities and end users. Overall Project-related truck mileage increases slightly compared 
to current CVM and HRBC operations. To assess the emissions associated with each facility in the Project at 
full buildout, emissions were estimated for the entire off-site truck travel distances, even though the Project 
consolidates and redistributes trucks that would otherwise have traveled similar distances between the CVM 
and HRBC facilities and end users. 

2.1.7.3 Nearby Projects 

Two anticipated projects are expected to occur within the vicinity of the Project: construction of the High 
Speed Rail alignment and the relocation of Fire Station No. 4, approximately 1.0 and 1.25 miles to the east and 
southeast, respectively. Impacts from these projects will consist primarily of temporary, construction-related 
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air quality impacts however, due to their distance from the Project, are not anticipated to cause significant 
impacts to sensitive receptors nearby. 

 Site and Surrounding Land Uses and Setting 

See Figure 3-4 and Figure 3-5 for the general plan and zoning designations, respectively.  

 Other Public Agencies Whose Approval May Be Required 

 San Joaquin Valley Air Pollution Control District 

 Central Valley Regional Water  Quality Control Board   
 United States Department of Agriculture 

 Consultation with California Native American Tribes  

Public Resources Code Section 21080.3.1, et seq. (codification of AB 52, 2013-14)) requires that a lead agency, 
within 14 days of determining that it will undertake a project, must notify in writing any California Native 
American Tribe traditionally and culturally affiliated with the geographic area of the project if that Tribe has 
previously requested notification about projects in that geographic area. The notice must briefly describe the 
project and inquire whether the Tribe wishes to initiate request formal consultation. Tribes have 30 days from 
receipt of notification to request formal consultation. The lead agency then has 30 days to initiate the 
consultation, which then continues until the parties come to an agreement regarding necessary mitigation or 
agree that no mitigation is needed, or one or both parties determine that negotiation occurred in good faith, 
but no agreement will be made. 

The County of Kings has received written correspondence from the Santa Rosa Rancheria Yokut Tribe 
pursuant to Public Resources Code Section 21080.3.1 requesting notification of projects in the area. No 
additional comments were received from the Tribe with regards to the proposed Project. 
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Figure 2-4. Site Plan
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